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FAI'IIIY  CAMT^N 


The  United  States  has  a  veil  deserved  reputation  of  being  the  best- 
fed  nation  at  war.    '.'hen  we  contrast  the  food  we  eat  daily  iwith  the 
slim  rations  of  our  allies  and  the  liberated  peoples,  we  have  every 
reason  to  feel  grateful  to  the  farmers  and  food  producers  whose 
efforts  have  kept  national  food  supplies  high.    Sometimes,  though 
W3  grow  smug  about  our  food.      We,  as  consumers,  forget  th^t  we  have 
a  food  job,  too.    VJe  ignore  foods  that  are  plentiful  and  good,  just 
because  we  can't  throv;  off  our  prevwr  eating  habits.    One  of  the 

foods  ive're  most  apt  to  forget  is  fish.    Mr,  of 

the  vJar  Food  Administration's  Office  of  Distribution  is  here  today 
to  tell  us  more  about  fish... and  why  vje  should  eat  it. 


OFF  OF  DIS. 
SUPFJIVISOR: 


One  of  the  best  reasons  I  can  pive  you  for  eating  fish  is  that 
it's  plentiful  right  novj  in  the  Northeast  Region.    Using  foods 
in  seasonal  abundance  helps  to  balance  the  national  food  supply. 
So  homemakers  would  do  well  to  vary  their  sumi'ner  meals  by  serv- 
ing fish... and  they'll  be  doing  their  wartime  food  job  at  the 
same  time. 


ANNOUNCER : 


I  made  up  my  mind  I  was  going  to  ask  you 


today  about  something  that's  been  puzzling  me.    Is  it  true  that 
fish  is  brain  food?    Or  was  that  just  something  my  mother  told 
ne  to  make  me  e^t  my  dinner? 
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OFF.  OF  DIS. 
StlP-^VISOR: 


ANNOUNCE; 


As  a  matter  of  fact,  there's  not  much  to  support  that  old  say- 
ing,   I  do    have  one  friend  though,  who'o    specially  fond  of 
fish.    He  says  that  people  who  eat  it  three  or  four  times  a  week 
show  more  good  sense  than  people  who  don't. 

H(-'s  probably  right,  at  that.    I  understand  that  fish  is  one 
of  our  most  nutritious  foods. 


OFF.  OF  DIS. 
SUP^Jl  VISOR: 


AMNOUNCTl: 


OFF. OF  DIS. 
SUP  liE  VISOR: 


i\NNOUNCljE : 


OFF.  OF  DIS. 
SUPERVISOR: 


Yes,  fish  is  a  good  source  of  animal  protein. .. that  means 
energy  and  efficiency  for  the  whole  faraily  vyhen  homemakers  serve 
it.    And  fish  is  lovi  in  fat  content,  so  the  ho^.iemaker  can  feel 
perfectly  happy  about  the  dieting  members  of  the  family,  too. 

Can  you  tell  our  listeneres  about  some  fish  which  are  especially 
plentiful  and  reasonably  priced  now? 

Fresh  mackerel  is  now  in  abundant  supply... and  so  is  xvhiting. 
Another  fish  which  is  plentiful  is  rosefish,  or  as  it's  some- 
times called,  sea  perch.    Sea  perch  is  generally  used  more  in 
inland  areas  than  along  the  coast.    Reports  from  New  England 
tell  us  that  iaackerel  are  reasonable,  and  that  whiting  are 
being  sold  at  below  ceiling  prices... not  only  in  that  area,  but 
in  othjr  parts  of  the  country  as  well. 

Another  point  in  favor  of  the  fish,., if  you  don't  mind  a  pun... 
is  thj.t  it's  point -free .  That  ought  to  make  it  very  attractive 
to  homemakers,  in  this  day  of  rationing. 

And  still  another  quality  which  should  ende.-r  fish  to  the  home- 
maker  is  its  versatility.  Sea  perch,  v/hich  I  mentioned  before, 
is  classed  among  the  most  versatile,  -and  can  be  broiled,  baked, 
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steamed,  friad,  or  usod  in  chowdor.    ''hiting  is  delicious  sorvod 
any  of  those  ways,  and  j.t.-..ckercl  is  particularly  good  oither 
broiled  or  bakc'd.    Other  fish  can  bo  served  in  a  variety  of  ways, 
too . 

ANNOUNCE:  A  great  many  people  prefer  their  fish  in  fillets,  bccausv;  it's 

easy  to  remove  the  bones,  and  often  the  fillets  come  already 
boned. 

OFF.  OF  DIS.  iiS  a  matter  of  fact,  the  frozen  mackerel  fillets  which    are  in 

3UP^.R  VIGOR: 

good  supiil2'-  novi.',  lend  themselves  especially  well  to  broiling 
or  breading. 

ANNOUMC^l:  Have  j'-ou  any  otlicr  good  tips  about  w.'.ys  of  cooking  ^.tnd  serving  fi; 

Mr  ? 


OFF.  OF  DIS.  One  of  the  most  co/oi-aon  and  well-liked  ways  of  serving  fish  is 

SUP^.RVISOR : 

fried.  SOi.ic  people  like  to  fry  their  fish  in  deep  fat,  and  some 
prefer  to  pan  fry  it.    Either  v;ay  it's  delicious, ,  .but  here  are 
some  words  to  the  wise  about  pan- frying.     It's  best  bo  use  a 
heavy  c.'i.st-m"tal  frying  p.:vn.    Have  the  fat  hot,  but  not  smoking, 
and  use  only  about  a  quarter  of  an  inch  in  the  bottom  of  the  pan. 
Cook  the  fish  at  moder  \t.j    heat,  turning  it  v;hen  it  gets  brown. 
Another  simple  and  good-tasting  way  of  cooking  fresh  fish  is  to 
"sinmer''  it.    I  use  th  j  T;ord  siriK.ier . .  .not  boil, .  .because 
nutritionists    s; y  tliat  fish,  liko  meats,  should  ni^vor  be  boilod. 
Lean  fish  are    pi-efor  .bit;  for  cooking  in  water  or  ste.''jn,  because  'i 
the  flesh  has  less  tendency  to  fall  apart  than  th-'.t  of  conparativ. 
ly  fc:^t  fisli.     Sij'.ira.ring  is  a  quick  and  economical  method  of  pre- 
paring fish, .  .economical  b.^c  .usu  tha  fish  th  .t's  not  usud  up  at 

one  meal  c  .n  be  flaked  and  used  in  casserole  dishe,  or  in  the  hot 
vieather-popular  fish  salads.    Simmaring  preserves  the  most  food 
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valuG,  too,,  .too  rauch  heat  destroys  it, 

ANfJOUNC^:        "Simmering''  souncs  like  a  good  thing  all  around.    Are  there  any 
methods  for  sim'-aering  which  will  give  the  homemaker  the  best 
results? 


OFF.  OF  BIS. 

SUP^VISOR: 


Yes,  as  a  matter  of  fact, there  is  one  recommended  method.  That 
is  to  place  the  fish,  cut  into  serving-size  pieces,  in  a  Vvdre 
basket  or  perforated  pan,  and  lov;er  it  into  the  simitiering,  salted 
water.    Some  people  like  to  use  other  liquids  for  siiiunering,  to 
give  the  fish  a  different  flavor.    For  example,  milk,  or  jnilk  and 
i\'ater  is  often  used...''.nd  fish  or  meat  stock  is  a  comivion  liquid  for 
simmering.    Or  the  v.v.tcr  may  be  flavored  -vith  lemon  juice  or  vinegar 


iNMOUNCER: 


OFF.  OF  DIS, 
SUP^  VISOR; 


ANNOUNCE: 


I  haven't  hej.rd  of  anyone  canning  fish,  ivlr._ 
done? 


Is  that  ever 


Home  canninf  of  fish  isn't  as  common  ..s  the  canning  of  fruits 
and  vegetables.  .  .but  it  may  be  very  successful.     For  excimpie, 
vjhile  we're  talking  about  mackerel,  I've  heard  of  a  way  of  put- 
ting up  mackerel  in  tomato  sauce    so  that  it's  very  savory  and 
tempting  as  a  change  from  the  usual  winter  meals. 
Say,  that  really  sounds  good.    '.Till  you  give  us  the  recipe,  I.ir 


OFF.  OF  DIS. 
SUP^.R  VISOR: 


The  directions  are  very  simple,    ■first,  the  fish  must  be  cleaned 
thoroughly,  as  for  cooking.    Cut  av/ay  strips  of  the  thin  belly 
section.    I'^ash  the  fish  in  fresh  w.iter,  drain  for  a  few  r;iinutos, 
and  then  split  thorn,  but  don't  remove  the  b-..ckbones.    Gut  the 
fish  into  container-lenght  pieces,  and  soak  those  pieces  for  Go 
minutes  in  a  brine  made  up  of  one  half-pound  of  salt  to  1  gallon 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
SURPLUS  MARKETING  ADMINISTRATION 
WASHINGTON,  D.  C. 

FOOD  STAMP  PLAN 

SURPLUS  COMMODITIES  BULLETIN 


FOR  POSTING  IN  RETAIL  FOOD  STORES 

le— 1M18 


-5- 


OFF.  OF  DIS. 

;UPaiVISOR : 

Arav^OUMCTilR: 

OFF.  OF  'DIS. 

SUPERVISOR : 


of  w-it.r.    Then  drain  the  brined  fish,  and  place  them  in  the 
containers.    It's  a  good  idea  to  alternate  the  head  and  tail 
ends  of  the  fish,  to  got  -ir  .-any  as  possible  into  the  container.  . 
If  pint  glass  jars  are  used,  the  skin  side  of  the  fish  should 
be  placed  ..gainst  the  glwss.     Mow  submerge  the  open  j.irs  or 
cans  in  :.\  brine  made  up  of  four  evinces  of  salt  to  one  gallon 
of  water,  and  bring  to   i  boil  for  15  minutes,    '/hen  the  15  i 
minutvjs   .re  up,  remove  the  cont.;iners,  and  invert  them  on  a 
screen  to  dr;.in  for  ...bout  three  jninut-s.    Then  discard  the 
drained  liquid. 

This  sounds  like  just  the  right  tijiie  for  the  spicj?-  tomito  sauce 
to  put  in  an  appc -.ranee. 

And  here  it  is.    liost  homemakcrs  have  a  favorite  recipe  for 
tomato  sauce.    The  one  I  h  .ve  here  requires  one  gallon  of 

tomato  puree,  6  tablespoons  of  spiced  vinegar  sauce,  ^  small  | 
ajuount  of  ground  horseradish,  minced  onion  and  a  little  salt.  ■ 

Thi'.t  sounds  good  enough  for  mo.  < 

As  I  said,  homem.akers  may  '<vant  to  use  thuir  ovm  favorite.  But  | 
anway,  the  next  step  in  the  m.ackerel  c  inning  procedure  is  to 
pour  the  hot  ter.ato  sauce  over  thu  fish  to  v/ithin  one  half  inch 
of  the  rLn.    The  jars    should  bv.  sualed  immediately  .nd  processed 
for  ono  hour  and  forty  minutes  at  10  pounds  pressure. . .releasing 
the  pressure  vury  sl:wly  of  course.     The  number  2  ens,  should 
be  filled  with  the  hot  s.'.uce,  sealed  i/xiediately  and  processed 
for  for  ninety  i.iinutes  at  ten  pounds  pressure.    It  t -.kes  thirty- 
three  pounds  of  fish,  round  Vi/eight,  to  produce  one  dozen  number 
2  c  .ns  or  pint  jars  of  mackerel  in  tomatio  s-ucu. 
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That  sounds  like  a  ro.iiliy  delicious  way  to  insure  nutritious 
different  eating  ..?or  the  winter  months. 

It  is.    And  right  now,  homemakers  can  holpthemselves  to  ci. 
lot  of  those  same  nourishing,  ■-ippetite-tompting  meals, 
because  fish  is  plentiful  through  this  region.    By  serv- 
ing more  fish,  both  fresh  and  frozen,  honeraakors  can  be  suru 
that  they're  helping  to  eliminate  food    vraste  by  using  a  food 
in  seasonal  abundance.    Th.:t  way,  v/e  can  kc^p    our  national 
food  supplies  balanced,  and  help  FOOD  FIGHT  FOR  FRDSDOivI. 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
SURPLUS  MARKETING  ADMINISTRATION 
WASHINGTON,  D.  C. 

FOOD  STAMP  PLAN 

SURPLUS  COMMODITIES  BULLETIN 


I 


FOR  POSTING  IN  RETAIL  FOOD  STORES 

10—16418 


VJAH    FOOD  ADMBTISTR/iTION 
OFFICE  OF  DISTRIBUTION 
150  Broadvjay 
New  York,  7,  Nevj  York 


Si 


OF 


August  8,  1944 


TO:  Users  of  ■■'Family  Canteen" 

FRQI:  Francis  E,  Robinson,  Chief 

Marketing  Reports  Division     ^ ^ 

SUBJECT:      Glve-avjay  on  fish  cookery 


7=^ 


It  has  been  suggested  to  us  that  since  the  inf ornation  about 
fish  in  the  '-'Faraily  CantBen"  of  August  3rd  is  of  a  rather 
special  and  complicated  nature,  vje  ought  to  supply  the 
material  in  release  form  for  give-aways  to  your  listeners. 

Here  is  the  mimeographed  sheet  we  have  prepared  to  serve 
this  purpose.    It    contjiins  all  the  information  given  in  the 
script,  plus  some  other,  hiore  detailed  material  about  the  pre- 
paration of  fish. 

Ue  have  a  supply  of  these  sheets  on  hand  here.    If  j'^ou  v;lsh  to  use 
them' to  give  your  listeners  more  complete  information  on  the  sub- 
ject, write  to  us  immediately,  specifying  the  nuiuber  you  v;ill  need. 


UAR  FOOD  iJ^MDTISmTION 
OFFICE  OF  DISTRIBUTION 
130  B'^.ay,  N.Y.7,N.Y, 


.  . ,  .TIPS  ABOUT  FISH  CQOISRY.  . 


FHYEIG  

Frying,  in  either  deep  or  shallow  fat  has  long  been  A.  popular  method 
of  cooking 'fish.    Cut  the  fish  into  serving  portions,  salt  on 
both  sides,  and  let  stand  for  about  ten  minutes  to  absorb  the 
salt.    Then  dip  the  pieces  into  liquid, , .Such  as  beaten  egg^  milk, 
or  vjat9r,,«and  cover  vJith  some  dry  cereal,  such  as  cornmeal, 
flour,  cracker  or  bread  crumbs,    A  recommended  method  is  to  dip 
the  pieces  of  fish  in  water  and  roll  in  a  mixture  of  1/2  cup  of 
sifted  dry  bread  crumbs  and  1/2  cup  of  flour. 

For  pan-frying  have  ready  a 'heavy  cast-metal  frying  pan  that  con- 
tains about  1/4  inch  of  fat,  hot  but  not  smoking.    Place  the  fish 
in  the  pan,  cover  and  cook  at  iioderate  heat,  turning  it  \jhen 
brovm.     Serve  on  a  hot  platter  garnished  with  slices  or  vjedges 
of  lemon  and  parsley, 

SmiERIi^G..,. 

Fish,  like  meat,  should  never  be  boiled.    Simmering  retains  the 
tenderness  and  food  value.    Lean  fish    are  preferred  for  cooking 
in  water  or  steaju  because  the  flesh  has  less  tendency  to  fall 
apart  than  that  of  comparatively  fat  fish.    The  fish  can  be  pro- 
tected further 'from  breaking  by  using  a  vjire  basket  or  a 
perforated  pan,  or  by  vjrapping  in  cheesecloth.    Simmered  fish  may 
be  improved  in  flavor  by  cooking  in  any  of  the  following  liquids. 

Plain  salted  vjater;     To  each  quart  of  water  add  1-1/2  tablespoons 
of  salt. 

Acid  ;j:.ter;  To  each  quart  of  vrater  add  1-1/2  tablespoons  of  salt  and 
three  tablespoons  of  lemon  juice  or  vinegar. 

Court  Bouillon;      C()ok  1/3  cup  each  of  chopped  carrots,  onion  and 
celery  with  tv;o  tablespoons  of 'fat  for  5 'minutes;  add  2  sprigs  of 
parsley,  6''.Jhole  black  peppers,  2 'cloves,  1/2  bay  loaf,  1  table- 
spoon salt,  2  tablespoons  vinegar,  and  2  quarts 'of  vrater;  bring 
to  the  boiling  point  and  cook  for  a  fev;  minutes,  then  strain. 

Fish  or  Heat  Stock;       To  each  quart  a"  liquid  add  1-1/2  tablespoons 
of  salt. 


P-L-A-I-N         S-I-M-II-S-R-3-D  F-.I-S-H  

3  pounds  fillets  or  stoalcs,  or  4  poimds  vjholo  fisli 
3  tablespoons  salt  in  2  quarts  simmoring  v/ator 

PlacG  ono  layer  of  the  fish  cut  into  suitable  pieces  for  serving 
in  a  basket  or  perforated  pan.    Lower  the  basket  into  the  simmering 
salted  water.    Cook  about  20  Mnutos  or  until  tender;    remove  and 
drain.    Serve  hot  v/ith  a  rich,  bright-colored  sauce. 

The  fish  particularly  abundant    at  this  time  are  macker61,  rosefish, 
and  whiting.    Mackerel  is  most  abundant  on  the  seaboard,  and  frozen 
fillets  of  rosefish  and  v;hiting  are  plentiful  farther  inland, 
Rosefish  is  sometimes  knoxm  commercially  as  sea' perch  or  ocean 
porch.    All  of  these  fish  are  reasonably  priced,  and ' extremely 
versatile.    Mackerel  is  best  either  broiled  or 'baked,  vjhlle 
sea  peroh    and 'whiting  may  be  prepared  broiled,  simracrud, 
steamed,  fried,  baked  or  in  chov;der. 

Home  canning  of  fish  is  not  vddespread.    However,  there  is  a 
recipe  for  canning  mackerel  in  toriiato  s  auce,  which  should  pro- 
vide a  delicious,  different  dish  for  variety  in  your  winter  meals, 

HOME  GimSD  M^CEIRSL  IN  TOMATO  a;UC5  

Clean  the  fish  thoroughly,  as  for  cooking.    Cut  aVray  strips  of  the 
thin  belly  section.    Uash  the  fish  in  fresh  vjater,  drain  for  a 
few  minutes  and  then  split    them,  but  don^t  i-emove  the  backbones. 
Cut  the  m.ackerol  into  container-sized  pieces,  and  soalc  those  pieces 
for  60  minutes  in  a  brine  made  up  of  one-half  pound  of  salt  to 
one  gallon  of  water,     Tiicn  drain  the  brine  d  fish  and  place 
thorn  in  containers.    It's  a  good  idea  to  alternate  the  head  and 
tail  ends  of  the  fish,  to  gOt  as  mny  as  possible  into  the  container. 
If  pint  glass  jars  are  used,  the  skin  side  of  the  fish  should 
bo  placed  against  the  glass,    Nov/  submerge  ono  gallon  of  water. 
Bring  to  a  boil  for  fifteen  minutes,    'Jhen  the  fifteen  minutes 
are  up,  rem.o-^e  the  containers,  and  invert  thorn  on  a  screen.  Nest, 
pour  the  hot,  already-made  tomato  sauce  over  the  fish  to  within 
one-half  inch  of  the  rim  of  the  container.    If  jars  are  used, 
they  should  be  sealed  immediately  and ' processed  for  one  hour  and 
forty  minutes  at  ton  pounds  pressure; , .releasing  the  pressure  very 
slowly.    If  number  tvjo  cans  ate  used,  they  should  bo  filled  vdth 
hot  sauce,  sealed  immediately,  and  processed  at  ten  pounds 
pressul-e  for  ninety  minutes.    It  takes  33  pounds  of  fish,  round 
weiglit,  to  produce  one  dozen  number  2  cans  or  pint  jars  of  mackerel 
in  tomato  sauce. 


Most  homemakors  to ve  their  favorite  rccipos  for  tomato  sauco. 
Hero  is  the  one  suggested  for  use  iii'"putting  up  the  mackerel; 

1    gallon  tomato  purea-  '     ...     1,.  tablespoon 'minced- onion 

6    tablespoons  spiced  vinegar  sauce      1  ounco  salt, 
1/2  ounco  ground  horseradish. 

Mix  the  ingredients  and  concentrate  by  boiling  to  half  their 
original  volume. 
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Al^NOUNCER: 


OFF.  OF  DIS, 

SUPERVISOR: 


"Count   Your  Blessings" 

A  groat  many  people  have  complained  about 
shortages  and  rationing  since  the  war  began. 
Some  people  have  thought  it  foolish  or  vrarse  to 
send  food  abroad  vjhen  v/e  had  shortages  here  at 
home.    Others  have  been  willing  to  accept  limita- 
tions  on  foods  in  pre~v;ar    use,  if  our  fighting 
men  and  allies  vjere  to  be  better  fed,  VJhatever 
our  opinions,  though, many  of  us  must  admit  that 
they  haven* t  been  based  on  a  thorough  knowledge 

of  the  facts,    l,ir,    °^  ^^'^^ 

War  Food  Adrainistration* s  Office  of  Distribution  is 
here  today  to  tell  us  about  the  comparative 
situations  of  our  ovm    country  and  two  of  our 
Allies,  Great  Britain  and  Canada, 

Before  going  up  to  Canada,  or  across  to  England, 

I*d  like  you  to  take  a  look  at  our  ovm.  dic;:^  .  and 

see  how  it  lines  up  V7ith  what  v/c  consumed  before 

the  war,    Ue  all  know,  for  example,  the  importance 

a 

of  dairy  products  to  balhanoad  diet.    The  figures 


show  that  v/e  haven*  t  much  to  complain  about  uherc 
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OFF.  OF  DIS. 

SUPERVISOR: 
(continued) 


—  2  — 

those  foods  aro  concerned.    Our  consumption  of  dfeiry 
products, always  excluding  butter, , .has  increased  by 
more  than  15  percent.    And  our  consunption  of  fluid 
milk  and  croan,,,that  is,  bottled  milk  and  cream,  is 
about  21  percent  higher  novj  than  in  the  five  years 
immediately  before  the  war.    Before  the  v^ir, 
supplies  on  the  basis  of  total  fat  milk  solids 
averaged  fifty-five  pounds  per  person.    In  194-3  we 
averaged  more  than  6A  pounds  per  person.,, a  big  jump, 
even  in  normal  ti:  os. 


AMIOUNCER: 


Most  of  the  complaints  I»ve  heard  have  centered  around 
the  moat  situation.    V/hat  can  you  tell  us  about  that? 


OFF.  OF  DIS. 
SUPERVISOR: 


V/e  find  an  increase  in  meat  consumption  during  the 
war  years,  too,,.,. of  about  five  pounds  per  person. 
That  includes  canned  and  cured  meats,  of  course, 
and  variety  meats.    And  another  Important  group  of 
foods  shovjs  a  marked   Increase  in  consumption  since 
the  beginning  of  the  vjar, , .poultry ,  fish,  and  game* 
The  increase  in  those  foods  is  one  and  one»half 
pounds  per  person. 


miOUNCER: 


VJould  you  say  then  that  all  of  our  v/artimo  food 
consujiption  has  increased  from  the  pro-war  figures? 


OFF.  OF  DIS. 
SUPERVISOR: 


Besides,  the  r.iain  foods  I»vo  mentioned  there  aro  others 
which  have  gone  up, ., .Consumption  of  eggs  has  in- 
creased. ,,  consumption  of  potatoes  has  made  a  r.iarked 
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OFF.  OF  DIS. 

SUPERVISOR: 
(continued) 


jump  upwards, , .our  consumption  of  tonatoos  end 
citrus  fruit,,., the  Vitamin  C— boarors  went  up  moro 
than  fifteen  percent  over  the  pre-war  avGrace, 
Leafy  green  and  other  vegetables  have  shown  largo 
increases,  too.    One  exception  that  I  can  thinlc  of 
in  those  groups  is  fruit,  other  than  citrus  fruits,*, 
which  has  declined,  rather  than  increased  in  per 
capita  consumption. 


MIJOUNCER: 


I  notice  that  you  excepted  butter,  and  didntt  mention 
sugar,  among  the  foods  whose  consumption  has  increased. 


OFF,  OF  DIS. 

SUPERVISOR: 


ANITOUIICER: 


That*s  right,    Uioso  foods  represent  the  other  side 
of  the  picture.    We  know  that  during  194-3 1  the 
butter  supply  was  spread  thin  in  order  that  our 
fighting  men  and  allies  might  have  their  share.    There»  s 
a  big  BUT  about  that  decrease,  though, ,  ,vjh en  we 
consider  that  in  terms  of  all  fats  and  oils  vje  didn't 
do  badly, in  fact  the  cut  in  supplies  from  pre-v/ar 
vras  only  a  little  more  than  one  percent,    Tho  sugar 
content  of  our  diet  was  cut  so  that  tho  v;artimo 
demands  and  restrictions  on  shipping  might  be  r.ianagod. 
All  sugars  and  syrups  went  down  21  percent. 

Even  vJith  the  cuts  in  actual  foodstuffs,  our  diet  hasnH 
suffered.    Aren't  wo  still  getting  as  much  of  tho  nu- 
tritive components  as  wo  always  did? 
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OFF.  OF  DIS, 

SUPERVISOR: 


If  \JG  trcinslato  our  total  civilian  food  supply  into 
terms  of  its  nutritive  value,  we  find  that  there's 
been  an  increase  in  the  consumption  of  each  of  tho 
tv;elvo  nutrients.    Our  consumption  of  calories  has 
increased  two  percent.    The  fieuros  for  two  of 
the  most  important  vitamins  have  gone  up,  too,,, 
■we  have  consumed  37  percent  more  thiamin  since  the 
war  began,  and  l8  percent  more  riboflavin.  And 
stacked  up  against  tho  requirements  sfet  by  the 
National  Research  Council,  our  nutritional  supply 
is  more  than  adequate. 


AltlOUNCI^R: 


Ihon  the  people  whose  diets  have  been  chancod  most 
by  the  war  are  those  who  were  heavy  meat-oaters, 
and  who  ate  a  large  amount  of  butter  and  cheese. 


OFF,  OF  DI3. 


Yes,  it's  a  comparative  matter,  Tho  different  diets 
of  Americans  all  over  the  country  arc  as  numerous 
as  colors  in  tho  spectrura.    If  we  were  to  take  a 
total  figure  for  all  food  marked  for  civilians,  and 
divide  it  by  the  number  of  consumers,  the  results 
■^3uld  show  that  Americans  have  oaten  this  past 
year  just  as  well  as  they  ever  did. 


i\lJlIOUHCER: 


Can  tho  sane  be  said  for  Canada  and  the  United  Kingdom? 


OFF,  OF  DIS, 

SUP!]3?VI30R: 


According    to  a  report  of  the  Combined  Food  Board 
the  1943  food  levels  in  Canada  were  very    close  to 
those  in  tho  United  States,    Canadian  food  supplies 
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were  tho  sane  or  hichor  than  their  avorago  from 
1935  to  1939.     Tho  Unitod  Kincdon,  hovjovcr,  hasnH 
farod  as  v/oll.    Food  supplies  thcro  havo  fallen 
sharply  bolow  pre-war  lovols* 

Can  you  nako  an  actual  comparison  of  our  food 
supplies  and  theirs? 

Tho  United  Kinodon  has  2^  percent  less  milk  and  milk 
products  than  we  have,,, and  the  same  amount  less  of 
meat.    They  have  slislitly  more  than  30  percent  less 
of  fish  and  poultry,  and  40  percent  fevror  egfis,,, 
approximately  I3  percent  less  fats  and  oils,  and 
what  is  perhaps  most  threatening,  vjhere  care  of 
children  is  concerned,  they  have  almost  80  percent 
less  tomatoes  and  citrus  fmit  than  we  enjoy. 

But  in  spite  of  the  scarcity  of  those  vital  foods, 

tho  English  are  putting  up  a  magnificent  fight, 

and  keeping  their  children  healthy, , .how  do  they  do  it? 

Uell,  first  there  are  some  foods  vjhich  the  British 
have  nodiagod  to  produce  for  themselves  in  far 
larger  quantities.    Particularly  plentiful,  duo  to  this 
v/artime  effort,  are  the  grains,  and  potatoes  and 
sweet  potatoes,    Tlie  production  of  leafy,  green  and 
yellow  vegetables  has  been  increased  too,,, and  all  of 
those  foods  are  necessary  nutritionally , and  are  alternates 
for  the  ones  vjhich  are  almost  impossible  for  them 
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OFF»  OF  DIS, 

SUPERVISOR; 
continued 


—  6  ~ 

to  obtain.    Even  though  supplies  of  milk  and  milk 
products  are  less  than  in  the  United  States,,, the 
English  have  raised  their  pro-vrar  levels  of  milk 
solids. 


MNOUKCER: 


And  added  together,  those  foods  give  Great  Britain 
a  safe  margin  of  nutritional  values. 


OFF.  OF  DIS, 

SUPERVISOR: 


Even  though  carbohydrates  have  declined  in  the 
British  diet,  proteins  have  increased, ., mainly 
the  vegetable  proteins.    Groat  Britain  mnages  to 
keep  her  people  healthy  and  well-fed,  yes., .but 
the  fact  remains  her  supplies  of  vitamins  and 
minerals,  arc  by  far  the  lowest  compared  vdth  Canada 
and  the  United  States, 


VJith  most  of  her  import  sources  cut  off,  how  did 
England  accomplish  even  the  present  level  of  feeding? 


OFF,  OF  DIS. 

SUPERVISDR: 


The  answer  is  that    the  United  Kingdom  could  not  have 
kept  her  people  well-fed  and  efficient  to  vathstand  the 
blitz  and  tho  present  terrors  of  the  robot  bombs  without 
our  help  and  Canada* s.    As  her  sources  of  supply 
were  cut  off,  one  by  one,  Groat  Britain* s  food  problems 
increased, ..until  in  the  first  half  of    1941  the  food 
in-take  fell  to  its  lowest  level,    and  the  general 
health  and  working  efficiency  of  the  British  popula- 
tion was  dangerously  low.    Our  deliveries  of  milk, 
eggs,  fish,  grains,  fruits,  fats  and  oils  v;ere  the 
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OFF.  OF  DIS, 

GUPERYISOR: 
Continuoci 


ANNOUNCER: 


only  answer  if  Groat  Britain  was  to  remain  a  fighting, 
hoalthy,  nation, 

Thoro,  I  balicvG  is  tho  answer  to  those  of  us  who 
havo  questioned  the  sending  of  food  to  the  allies. 
In  a  word,,,it»s  necessary. 


OFF,  OF  DIS, 

SUPERVISOR: 


Necessary, , .and  vital  to  the  vrar  effort,    IJo  should 
always  remember  that  we  here  in  the  United  States 
have  more  and  better  food  than  any  other  nation  at 
war,    Tlirouch  the  fine  work  of  farmers  and  food 
producers  wo  havo  mintained  the  same  levol  of 
nutrition  that  vjo  had  before  tho  war,    Thoro  are 
adequate  supplies  of  nost  foods  for  civilians,  even 
after  shipments  to  our  fighting  men  and  allies,  who 
are  in  real  need  of  the  foods  we  send  them.    And  hero*  s 
the  most  important  point  of  all;    V/e  have  no  cause 
for  complaint .but  neither  havo  wo  any  room  for 
complacency,    1'Jo  must  stand  back  of  farmers  and  food 
producers. ,, wo  must  help  them  by  avoiding  v;asto 
of  important  foods,,,, hy  using  foods  in  seasonal 
abundance, ,, so  that  all  food  supplies  may  be  fairly 
distributed. 


.^1N0UNC3R; 


Thank  you,  Mr. 


I»m  sure    our  listeners 


will  remember  to  avoid  waste,  and  to  use  foods  in 
seasonal  abundance,  to  help  make  Food  Fight  For  Frocdom, 

You  have  just  heard  llr.      of 

the  War  Food  Administratioh* s  Office  of  Distribution, 
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AI-I1.:0UNCER: 


OFF.  OF  DIS. 

SUPERVISOR: 


"THE    FAMILY  CANTEEN 
"Fats  and  Oils" 

Two  of  the  most  important  words  in  war  industry 
are  fats  and  oils.  This  is  the  reason  for  home 
salvage  of  used  fats... and  a  i^ocd  one  for  home- 
ralcers  who  have   '     wondered  v/hy  salvage  of  fkts 

was  necessary.     I'r.  of  the 

l/ar  Food  Administration's  Office  of  Distribution 
is  going  to  toll  us  today  more  about  tha  national 
fats  and  oils  situati on. . .and  soto  interesting 
facts  about  the  uses  of  fats  and  oils, 

THion  war  struck  suddenly  on  December  7th,  1941, 
the  United  States  found  herself  in  a  pinch.  'Vith 
war  needs  on  the  v/ay,  many  of  her  richest  sources 
for  fats  and  oils  v/ero  put  out  of  bounds.  Before 
the  war,  we  had  been  using  about  10  million  pounds 
of  fats  and  oils  a  year  for  all  purposes. . .foods, 
paints,  varnishes,  textiles,  soaps  and  a  variety 
of  other  products.     8  billion  pounds  of  this 
yearly  supply  came  from  our  normal  crops  of  cotton, 
corn,  peanuts,  soybeeins,  flaxseeds,  hogs  and 
cattle.     The  othur  tv;o  million  pounds  v/e  imported 
from  the  Philippines,  the  Dutch  East  Indies, 
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OFF.  OF  DIS. 

SUPERVISOR: 

com. 


MKOUIICER: 


OFF.  OF  DIS. 

SUPERVISOR: 


— 2-- 

Ifelaya  and  Africa.     Tho  roason  for  the  imports 
■was  that  we  needed  a  particular  type  of  fat  which 
was  produced  in  those  countries. 

The  xvar  changed  all  that,  though      didn't  it?  Our 
needs  for  edible  and  industrial  fats  and  oils 
must  have  increased  considerably. 

Yes..,    V/ar  doMndad  more  &nd  more  foods  for  our 
expanding  armies.     We  noodod  glycorino  for  ox- 
plocivcs;     The  production  linos  rcjquirod  lubricants, 
gVK-.CtiGfj  paints  and  varni  f he  r.  <, .  .v/g  had  to  have 
drugs  and  pharm£'>couticals  for  our  v/oundod. .  .and 
fats  i.nd  oils  for  scoras     of  other  needs. 


Airr  OmiCER: 


Mr. 


...I've  boon  "vvondoring . . . 


OFF,  OF  DIS. 

SUPERVI SOR: 


v/hat  is  tho  technical  difference  botv/aen  the  terms 
"Fats"  and  'Oils".     They  sound  like  tho  same  product 
at  first  hearing. 

In  order  to  ansv/or  that  question,  I'll  have  to 
tell  you  a  fov/  facts  about  them  first.     Fats  and 
oils  are  composed  mainly  of  carbon  and  hydrogen 
with  a  little  oxygon.     They  are  tho  most  con- 
centrated of  our  energy  bearing  foods ;  they 
provide  about  a  third  of  tho  calories  required 
in  our  diet  and  they're  indispensable  in  v/artimo 
industry .. .in  fact,  of  cur  expected  1944  supply 
of  12  billion  povnds,   32  percent  will  go  into  non- 
food uses.     Of  this  total  non-food  supply,  soap 
alone  vdll  take  54  percent. 
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ANNOUNCER: 


OFF.  OF  DIS. 

SUPERVISOR: 


ANNOUNCER: 


off.  of  dis. 

sup:;rvisor: 


rJliovf  J    Do  you  monn  to  say  that  the  Amorican  public 
us  OS  that  much  soap  in  a  year? 

The  soap  I'm  talking  about  isn't  all  the  cleaning 
kind.  There  are  kinds  of  soap  that  never  see 
the  bathtub.  For  example,  tallow  soap  is  a  vital 
emulsifying  agent  in  synthetic  rubber  production. 
Other  industrial  soaps  lubricate  dies  in  punching 
cartridge  cases,  and  fibers  in  carding  and  spinning. 
They  are  used  for  rubber  molds,.,and  for  cutting- 
oil  emulsions. 

Are  both  fatB  and  oils  used  for  making  industrial 
soap  and  also  for  food  purposes? 

That  brings  us  to  your  question  about  the  actual 
difference    betvreen  fats  and  oils.     The  answer 
is, ..the  difference  is  very  slight.     It's  merely 
a  matter  of  their  degree  of  solidity  or  liquidity 
at  certain  tompcjraturer, ,     And  even  that  difference 
can  be  overcome  by  a  process  called  hydrogena- 
tion.     This  ability  to  interchange    their  physical 
states  makes  fats  and  oils  very  practical  in  in- 
dustry...and  they  hr.vo  another  oxtremcly  practical 
asp'.jct.     Fats  and  oils  that  are  usually  considered 
merely  edible  can  often  pinch-hit  in  industry... 
and  vice  versa.     Lard  for  instance  has  recently 
been  used  in  soap  making,.. and  linseed  oil, 
formerly  used  almost  exclusively  for  making  paints, 
varnishes  r.nd  lacquers,  is  now  going  into  foods 
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OFF.  OF  DIS, 

SUPFRVISOR: 

CONT. 


ATTNOTOICER 


for  our  allies.     Both  lard  and  linsoed  oil  could 
be  used  for  making  soap,.,but  linsoed  oil  would 
hove  to  be  hardonod  considerably 

Then  we  can  take  advantage  of  thet  versatility 
by  using  food  supplies  in  one  field  to  ovorcome 
short  supplies  in  another. 


OFF.  OF  DIS. 

SUPERVISOR: 


ANNOUNCER: 


OFF.  OF  DIS. 

SUPER^/ISOR: 


That's  right.     There  are  some  barriers  to  complete 
exchange  of  uses,  though.     Various  fats  and  oils 
ere  slightly  different  in  characteristics... 
and  their  variations  in  price  and  legal  restric- 
tions form  artificicl  hurdles.     So  while  fats 
and  oils  are  classified  alike  in  an  all-over 
allocation,  they  become  slightly    more  of  a 
problem  to  allocate  individually. 

With  most  of  our  sources  for  importing  fats  and 

oils  cut  off,  ?'r.  ,  what 

aro  wo  doing  to  meet  wartime  requirements? 

Our    principal  sources  are  oilseeds  and  livestock. 
The  production  of  oils  sod  crops  in  1943  jumped 
almost  75  percent  from  1941.     There  wore  increases 
in  the  important  fats  and  oil  crops ... soyboans , 
peanuts  and  flaxseed. 


iil-mOUNCER: 


Those  are  mighty  big  jumps  in  production.  Did 
the  livestock  sources  show  an  increase  too? 


OFF,  OF  DIS, 

SUPERS/IS  OR: 


They  certainly  did.  Hog  slaughter  increased  36 
percent  in  the  period    from  1941  to  1943,,, 


nwi— »i 
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OFF.  OF  DIS. 

SUPERVISOR 
CONT. 


MFOUNCER: 


and  cattle  slaughter  increased  7  percent  in  the 
same  period.     But  evon  those  jumps  don't  tnke 
care  of  pur  needs.     The  minimum  requirements  of 
our  fighting  men  and  allies  are  very  high... and 
they  v/ill  grow  higher  this  year.  •  .At  the  same  time, 
the  peak  oilseed-crushing  and  hog-slaughtering 
seasons  are  novr  past... and  that  means  tighter 
supplies  here  at  home. 

Tighter  supplies  mean  rationing  Cind  fat  salvage 
to  homemakers. 


OFF.  OF  DIS. 

SUPERVISOR: 


As  a  matter  of  fr-ct,  consumer  rationing  is  a  very 
small  part  of  the  allocation  of  fats  and  oils. 
The  brunt  of  the  rationing  process  falls  on  the 
manufacturer.    To  make  sure  that  needed  fats 
and  oils  are  available  for  industry,  for  food 
here  at  home,  and  for  shipping  abroad,  the 
TJar  Food  Administration  has  applied  certain 
controls  designed  to  direct  fats  and  oils  into 
the  chtmnels  where  they  are  most  needed.  These 
are  all  measures  which  affect  manufacturers  rather 
than  consumers.    At  certain  periods,  the  \lar  Food 
Administration  informs  the  CPA  whr.  t  quantities 
of  fats  and  oils    are  available  for  civilian 
consumption,  and  consults  v;ith  CPA  as  to  their 
allocations  among  the  different  civilian  uses. 
Then,  on  the  basis  of  these  surveys,  OPA  administers 
the  consumer  rationing. 
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MFOraCER: 


OFF.  OF  DIS. 
SUPERVISOR: 


-    -  6  - 

Would  you  say  thnt  fat  salvage  is  the  nost 
important  job  homemakars  ccn  do  to  keep 
supplies  going  where  they're  needed? 

V/ell,  it's  a  specially  important  job,  at  any 
rate.     Our  big  need  is  in  hard  fats,  v;hich 
we  formerly  imported. .» and  v/nste  kitchen  fats 
are  hard  f';.ts.     If  you  couple  that  with  the 
fact  that  about  500  million  pounds  of  those 
valuable  hard  fats  are  wasted  annually,  you 
can  see  hoiv  useful  fat  salvage  actually  is. 
And  here's  another  important  thing  to 
remember ..  .'.Yith  more  used  fats  available, 
we  Lvon't  have  to  divert  as  much  of  our  food 
fats  to  industrial  uses.     So  fat  salvage  has 
a  lot  to  offer.     First,  by  saving  more  used 
fats  homemv.kers  can  help  make  cooking  and 
eating  fr  ts  point-free ..  .they  can  take  some 
of  the  heavy  burden  off  producers  of  fats  and 
oils... and  iiost  important  of  all,  they  vdll 
be  supplying  vital  materials  to  etrengthen  , 
our  war  machine,  and  speed  the  day  of 
Victory. 


MNOUKCERj 


Thank  you,  ?"r. 


You  have  just  heard  Ft. 


of  the  Vv^ar  Food  Administra- 


tion's Office  of  Distribution. 
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"Chicken  Dinners" 

ANNOUNCER:         These  days,  homomakers  can  be  compared  to  that  famous 
farmer,  01*  Mac  Donald,  who  had  more  livestock  than 
ho  knew  what  to  do  with.  "VJith  a  chick-chick  here,,, and 
a  chick-chick  thore"  is  an  appropriate  cry, , .for 
chickens  aro  plentiful  in  most  markets  now,  Mr.   


of  the  Uar  Food  Administration*  s  Office 


of  Distribution  is  going  to  talk  to  us  today  about 
the  poultry  situation, and  some  other  chicken  topics 
as  vjoll.    Right,  Mr.   ? 

OFF.    OF  DIS.    Absolutely,   .    As  far  as  the  poultry  situation 

SUPERVISOR: 

is  concerned,  I*  d  like  to  tell  you  vjhy  there  are  such 
largo  supplies  available  in  the  markets,    /-uid  incidentally, 
the  chickens  in  largo  supply  now  are  young  broilers  and 
fryers,. .the  tenderest, . .juiciest, . , 

ANNCUIICER:         I  don't  v/ant  to  interrupt  this  hungry  rhapsody,  Mr,   


but  woren't  you  going  to  toll  us  vjhy  broilers  and  fryors 
are  plentiful  nov;? 
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OFF.  OF  DIS,      Oh,  yes,    V/cll,  those  delicious  birds  are  with  us  duo 
SOEEEVISOR: 

t  to  heavy  production  :  11  through  the  region,  and  es- 

pecially in  the  DeU^arVa  area  of  Delavrare,  Maryland, 
and  Virginia,    And  so  our  markets  are  well-atockod. 
And  let  me  tell  you,  those  chickens  arc  the  most,,, the  most,,. 


AKNCUNCER: 


Yes,  Mr, 


.  But  how  about  some  more  reasons  for 


the  plentiful  supply  of  juicy,, .young, ,. oh,  now  you»ve 
got  ne  doing  it. 


OFF,  OF  DIS, 

SUEIRVISOR: 


You  see,,, most  people  agree  that  broilers  and  fryers 
arc  good  eating.    But  to  get  back  to  the  supply 
situation, ,  .besides  th«j  heavy  production,  there  are  other 
factors  vjhich  account  for  our  large  supplies  of  broilers 
and  fryers.    For  one  thing,  heavy  production  in  some  areas 
created  a  difficult  situation, ,, the  processors  haven't 
been  able  to  dress  all  the  chickens, , .and  so  the  pro- 
ducers canH  sell  them,    /aid  there's  quite  a  supply  piled 
up  as  a  result. 


ANNOUNCIIR:         And  I  imagine  vjhen  meat  rationing  was  relaxed  it 
affected  the  situation,  too. 


OFF,  OF  DIS.  That's  right,,, when  meat  rationing  was  relaxed,  homc- 
SUPERVISOR: 

makers  naturally  took  advantage  of  it  by  buying  more 
"red"  meats,., and  the  sale  of  poultry  dropped  off. 


AM'IOUITCER:         But  didn't  military  reci.uiremonts  take  care  of  the  heavy 
supplies    of  broilers  and  fryers? 
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off.  of  dis. 

sup:^visor: 


No,  bocauso  the  Army  issued  a  now  set  of  specifications  for 
chilling  the  poultry  for  overseas  shipraont.    The  ncv/ 
specifications  state  that  the  poultry  must  bo  chillod  to 
a  lower  tomporaturo  than  before, ,  .Sine  o  it  vdll  talco 
some  time  for  the  processors  to  r.ieot  the  novj  army 
roquironents, , .that  loaves  larger  than  normal  supplies  of 
poultry  for  civilians. 


ANl^iOIlICER:         Seems  to  me  that  poultry  could  still  be  bought  for 
military  camps  in  this  country. 


OFF.  OF  DIS.  As  soon  as  the  nev;  orders  for  poultry  for  camps  hero 
SUPERVISOR: 

at  homo  come  in,  the  situation  v^ill  be  oasod. 


Al^iUl^CER;         But  in  the  meantime,  there  vdll  bo  more  than  enough 
broilers  and  fryers  to  keep  homemakers  in  the  region 
vfoll -supplied. 


OFF,  OF  DIS.  Yes,  Homomalcers  can  help  to  move  supplies  of  poultry  too... 
SUECRVISOR: 

when  they  serve  delicious  chicken  -dinners  to  their  families, 
T.'iJhat' s  more,  they*  11  bo  helping  to  prevent  food  waste. 


Al^OUNCSR:         And  it's  a  pleasure  to  have  good-to-oat  broilers  and  fryers. 
Most  every  family  I  knov;  goes  for  broiled  or  fried 
chicken  in  a  big  way. 


OFF.  OF  LIS.  And  besides,  poultry  has  a  lot  of  food  value.  It  has 
3UEERVIS0R: 

good  quality  to  protein,  similar  to  red  moat  protein.,, 
and  a  fair  amount  of  iron  and  niacin,  too* 
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AKNOUNCER: 


Mr. 


,  I  knovj  you'  re  anxious  to  hamd  on  some 


off,  of  dis, 

supik\t:sor: 


.yrooui^TcsR: 


off.  of  DIS. 

SUPERVISOR: 


tips  to  our  listoncrs  about  cooking  broilors  and  fryers... 
or  should  I  say  juicy,  young,  tonder,  delicious  


You  may  laugh, 


,  but  a  good  young  fryer  or 


broiler  is  something  to  got  excited  about, , .especially  v/hon 
it's  getting  around  to  mealtime.    There  isn't  a  more 
vjolcomo  sight  anywhere  than  a  big  platter  heaped  with 
golden-bro^vTi  pieces  of  fried  chicken. 

Go  on  you  can  give  us  a  lot  of  information,  and  vrark 

up  an  appetite  at  the  same  time* 

Well  fryers,  you  knov;  are  a  Ijttle  larger  and  older 

than  broilers.    They're  good  fried  in  either  deep  or 
shallow  fat,,, that  is,  either  French~f riod,  or  pan-fried, 
Shallov/  fat  frying  just  involves  cleaning  the  pieces 
of  chicken  thoroughly,  wiping  them  dry,  and  seasoning 
with  salt  and  pepper.    Then  pletca  them  in  a  thick  frying 
pan  with  a  half -inch  or  more  of  fat,,,,. 


/a^IOUNCER: 


OFF,  OF  DIS, 

SUIERVISOR: 


Don't  some  people  like  to  roll  the  chicken  in  flour 
before  they  fry  it? 

It's  a  matter  of  choice.  Either  way  is  good.    But,  as 
I  was  saying,  the  fat  should  be  hot,  but  not  smoking. 
Put  the  thickest  pieces  in  the  pan  first.,, and  don't 
crowd  the  pan,    Ihc  fat  should  come  up  around  every  piece. 
Cover  the  pan  to  keep  the  fat  from  spattering,  then 
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OFF.  OF  DIS. 

5UFERVI,.QR: 
(continued) 


cook  the  chicken  at  modorato  heat.    Turn  tho  pieces 
when  they  got  brovjn.    The  thickest  piece  of  a  three- 
pound  chicken  usually  takes  from  20  to  23  minutes  to  cook 
right  through  to  the  bone.    If  the  stove  is  crowded, 
take  the  chicken  out  of  the  skillet  before  it* s  entirely 
done,  and  finish  it  in  a  moderate  oven. 


ANNOUNCER:         That  should  nako  it  just  ri£,ht, ., crisp  on  the  outside, 
and  well~dono  on  the  inside. 


OFF.  OF  DIS. 

SUPERVISOR: 


/-Old  a  pleasure  to  look  at.    But  that*  s  just  one  way  of 
cooking  plentiful  broilers  and  fryers.    Several  other 
ways,  plus  some  tips  about  chickon  cookery  are  included 
in  a  leaflet  called  "Tips  on  Cooking  Fryers  and  Broilers". 
VJe' 11  be  glad  to  send  thorn  to  our  listeners. 


AlC^OUNCER:         So  for  your  copy,  ask  for  the  leaflet  on  "Cooking  Chickens 
the  leaflet  on  "Cooking  Chickens"    Send  your  request  to 


OFF.  OF  DIS. 

SUTERVISOR: 


Station 


^.ddrass 


,  and  wc»ll  send 


you  a  copy,  free  of  cnarge, 

And  here  are  just  a  few  important  things  for  homomakers 
to  remember.    First,  tender,  yoimg,  broilers  and  fryers 
are  plentiful  right  nov;.    Poultry  is  nutritous,  easily 
digestible,  and  versatile.    And  most  important,  if  you 
make  gqo4  use  of  broilers  and  fryers  while  they're  most 
plentiful,  you'll  be  preventing  food  waste,,, and  helping 
to  make  food  f iglit  for  freedom. 
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ANl'IOIl^CER:         Thank  you,  Mr.    of  tho  VJar  Food  Administration*  s 

Office  of  Distribution,    I  Icnovj  many  of  our  listonors 
will  buy  and  servo  plenty  of  broilers  and  fryers  during 
the  noxt  fowveeks.    And  for  you  listeners,  there*  s  a 
handy  leaflet  on  "Cooking  Chicken" ,v;hich  will  toll  you  the 
best  ways  to  broil,  fry,  and  roast  young  chickens.  Re~ 

for  your  co:;;y  of  this  leaf  lot, ,  .write  to 
Station  ,  Address  . 
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}  4ff^  nr. 

V;AR    food    .ilMINISmTION  \J\  ^v^ 


^    0   '        '  OFFICE  OF  DISITJIBUTION 

150  Brcradway 
New  York,  7»  New  York 


August  31st,  1944. 

TO:  District  Supervisors 

You  vjill  notice  that  a  givcav;ay  is  offered  in  this  script.  Hie  book- 
let 'Hone  Canning  of  Fruits  and  Vegetables",, ,AWI-93»  is  available  in 
this  office,  and  a  copy  is  attached  for  your  inspection, 

Uhen  you  receive  requests ,  write  to  IiL^JREETEMG  REPORTS  DIVI3I0N,  1^0  Broadway 
Nov;  York,  7,  Ncvj  York,  and  we  will  forv/ard  to  you  the  numbc 
leaflets  you  need. 


T 
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"Yes ,  We  Have  3ome  Tomatoes" 

ANNOUNCER:         This  is  the  tiiiE  when  all  you  zealous  Victory  Gardeners 
are  gathering  the  fruit  of  the  vine.  And  right  now 
that  phrase  particularly  applies  to  tomato  vines.  Today, 

Mr,  of  the  VJar  Food  Administration 

Office  of  Distribution  is  going  to  tell  us  all  about 
the  tomato  outlook  and  some  of  the  useful  ways  in  which 
we  can  use  tomatoes. 


OFF,  OF  DIS, 

SUPERVISOR: 


For  quite  a  while  from  now  on,  tomatoes  v;ill  be  at 
the  peak  of  their  season.    That  means  they'll  be  on 
the  markets  in  large  quantities, , .and  it  means  that 
Victory  Gardeners  vjill  be  bringing  in  their  crops. 
Now,  since  tomato  is  one  of  our  favorite  fruits,,,,. 


AmiOUNCER: 


\7ait  a  minute,  llr. 


.    Did  I  just  hear  you 


say  tomatoes  are  fruit?    That  doesn't  sound  right. 


OFF.  OF  DT.S: 
SUPERVISOR; 


Don't  worry, 


,  I'm  not  misinforming  our 


iTsteners,  The  dictionary  definition  places  tomatoes 
as  the  fruit  of  a  plant  of  the  night-shade  family,,,,, 
and  so  they  are. 
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AMOUNCER: 


OFF*  OF  DIS, 

SUEERVISOR: 


MNOHJCER: 


OFF.  OF  DIS, 

SUPERVISOR: 


AMTOUNCSR: 


OFF,  OF  DIS. 

SUPERVISOR: 


AMTaUl\fGinR: 


OFF,  OF  DIS. 
SUESRVTSOR: 


But  they*re  always  used  as  vegetables, , .doesn't  that  make 
them  vegetables  by  popularity  if  not  by  definition? 

You're  right,,,and  that  word  "popularity"  applies  in  more 
ways  than  one.    For  example,  did  you  know  that  tomatoes 
were  once  admired  for  their  looks  alone. , .before  anyone 
ever  thought  of  eating  them? 

I  can  see  why, ..and  that  sounds  like  an  interesting  story. 

It  is.    Tomatoes  came  originally  from  Peru  v/here  the 
Peruvians  grew  them  as  ornamental  plants.    Later  on, 
it's  said  that  lUr  Walter  Raleigh  gave  ^i,ueen  Elizabeth 
a  tomato  plant  in  full  fruit  as  a  token  of  his  admiration,., 
and  nobody  ever  thought  of  eating  them. 

May  be  that's  because, ., by  definition,  mind  you,  they  belong 
to  the  nightshade  family. 

That's  exactly  why  people  were  afraid  to  eat  tomatoes 
in  earlier  times.    Everybody  thought  they  were  poisonous 
for  a  long  time.    But  in  the  19th  Century  tomato  plants 
were  brought  to  America, ., and  it  didn't  take  the  practical 
Yankees  long  to  find  out  how  good  they  were  to  eat. 

And  ^^jiiericans  now-a-days  "  appro  ciato  torn  toes  even  more. 

As  well  they  roight,    '..e  know  today  exactly  hov;  important 
tomatoes  are  as  healthful  food.    Together  with  citrus 
fruit  and  rav;  greens,  they  make  up  Group  2  of  the  Basic 
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OEF,  OF  DIS. 

SUPERVISOR: 
continued 


Seven  Foods.    And  in  a  survey  made  by  the  Bureau  of 
Human  Nutrition  and  Home  pjconomics  it  vjas  found  that 
last  year  tomatoes  and  citrus  fruits  together  ac- 
counted for  about  1/3  percent  of    the  total  Vitamin 
C  value  of  the  foods  brought  into  an  average  /j.ierican 
kitchen. 


AKNOUITCSR:         That's  quite  a  record  for  tomatoes.    Can  you  tell  us 
more  about  our  favorite  fruit. ,uh,  vegetable. as  a 
Vitamin  C  bearer? 


OFF.  OF  DIS. 

SUFiiRVISOR: 


Tomatoes,  fresh  or  canned,  or  tomato  juice,  nay  be 
interchanged  with  citrus  fruits,  provided  they're  used 
in  larger  quantities,     jid  besides,  tomatoes  have  plenty 
of  Vitamin  A, 


ANNOUNCER:         How  much  Vitam-in  C  xvould  a  glass  of  tomato  juice  inject 
into  my  daily  diet? 


OFF.  OF  DE  . 

SUPERVISOR: 


One  five-ounce  glass  of  the  tasty  red  fluid  would  give 
give  you  about  one-third  of  your  Vitamin  C  requirements 
for  the  day.,,and  about  one-fifth  of  your  Vitamin  A  re- 
quirements.   Or,  you  could  just  eet  a  modiuai»siz.ed  tomato 
and  get  the  same  results. 


ANlMOmiCER: 


Medium-sized,  ice-cold  and  lighly  salted?    That»s  for  mel 


OFF,  OF  DIS. 
SUPERVISOR; 


A  lot  of  people  feel  the  same  way  about  fresh  tomatoes. 
The  trouble  is,  they  don»t  alvjays  knovj  how  best  to  keep 
all  the  important  Vitamin- value  inside  the  skin.  Tor 
example,  some  Victory  gardeners  pick  tomatoes  off  the 
vino  green... end  then  put  them  to  ripen  on  a  window 
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OFF.  OF  DIS.      sill  or  on  the  back  porch, 
SUHiRVIS  Cb : 
continued 
.moUNGER:         Is  that  bad? 


OFF,  OF  DIS,  Bad?  VJhy  that  eliniinates  too  much  of  the  vitamins  that 
SUPERVISOR: 

are  one  of  tomatoes  best  features.  Tomatoes  should  be 
allowed  to  got  red  ripe  on  the  vine,, .then  they  really 
burst  vjith  food  value* 

ANNOUNCER;         Is  there  any  other  way  to  get  the  most  vitamins  out  of 
tomatoes? 


OFF.  OF  DIS,  Another  important  fact  that  n  lot  of  people  don't  know 
SUPERVISOR: 

is  that  tomatoes  grown  and  marketed  in  the  summer  have 


lots  more  Vitamin  G  than  the  ones  on  the  market  in  the  winter. 

ANNOUNCER:         Then  that  means  summer  tomatoes  are  probably  best  for  canning? 

OFF,  OF  DIS,     Yes,    Homemakers  should  try  to  use  fresh  tomatoes  as  much 
SUPERVISOR: 

as  possible, ,, and  to  can  as  many  as  they  can.    Home  canning 
of  tomatoes  novj  vjill  save  this  much  needed  food  and 
the  tomato  juice  for  use  during  the  winter  months. 

iJ^OUNCFJ?;         Can  homemalcers  put  up  their  ovm  tomato  juice  at  home? 


OFF,  OF  DIS,     Not  only  juice,   ,    Homemakers  can  malce  catsup 

SUPERVISOR: 

and  chili  sauce  and  all  kinds  of  tomato  preserves. 


AITNOUNCSR:         Then  putting  up  tomatoes  now  will  save  points  as  well  as 
Vitar;iins  , 
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OFF.  OF  DIS. 

SUPERVI30R : 


That's  right,    ^jid  here's  another  thing  that  r.ickos  tomatoos 
especially  good  for  canning.  Tomatoes  are  acid, so  it's 
perfectly  safe  to  can  thorn  by  the  hot  water  bath  method. 
They  tolce  very  little  time  and  effort  to  can. and  the 
dividends  are  tremendous. 


AMTOUNCER:         Dividends?    Oh,  you  mean  wonderful  steairiing  tomato  soup 

on  a  cold  day. ,,or  tomato  sauce  on  a  baked  dish,,, or  just 
plain  delicious  stewed  tomatoes. 


OFF,  OF  DIS, 

SUPERVISOR: 


That's  exactly  what  I  mean.    And  when  you  figure  that  just 
one  bushel  of  tomatoes  will  avera^j)  eighteen  quarts  canned,,, 
you  con  see  that  any  homemaker  should  make  a  beeline  for 
her  garden  or  the  nearest  market,  and  begin  canning 
operations  riglit  avjay. 


:;i^OmTGSR: 


Can  you  give  us  any  special  tips  about  canning  tomatoes? 


OFF,  OF  DIS, 

SUPERVISOR: 


Well,  there  are  lots  of  little  things  that  are  good  to 
knov;  about, ,  ,lil:e  using  only  ripe  and  perfect  tomatoes 
for  canning. 


.™0UMCER: 


OFF^  OF  DIS, 
SUPERVISOR: 


Why  is  that,  Mr, 


vJell,  you  see,  one  bad  spot  in  c.  tomato  raay  spoil  a 
v;hole  batch,,,c,nd  even  if  you  cut  out  a  blemish,  the 

bacteria  may  be  loft  and  that  tvill  ruin  a  lot  of 

beautiful  cans  of  tomatoes, and  be  very  wasteful,  too. 
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OFF,  OF  DIS. 

SUERVISOR: 


That  certainly  is  a  good  thing  to  know.    What  else  caa 
you  tell  us  along  those  lines? 

..nything  I  could  tell  you  is  soi  d  much  better  and  more 
clearly  in  a  booklet  called  "Home  Canning  of  Fruits  and 
Vogotablos"  which  is  put  out  by  the  United  States  De- 
partment of  .agriculture. 


/•in^TOUlTCER:         Oh,  yes... I  know  the  booklet  you  mean,., it  has  everything 
in  it  that  a  homemaker  needs  to  know  about  canning  fruits 
and  vegetables, , .and  a  whole  page,,,u'ith  clear  instructions 
and  photographs,  devoted  to  canning  tomatoes.    If  you 
listeners  would    like  to  have  this  booklet,  just    write  to  this 

Station, ,,,, Station  at  ;  ddress  ,  and  we»ll 

send  it  to  you. 


OFF,  OF  DIS, 

SUPERVISOR: 


;>1!1T0UNC^R: 


And  here  are  some  important  things  for  our  homcrnaking 
listeners  to  remember.    First    of  all,  tomatoes  arc 
reaching  the  peak  of  their  season,  and  vi  11  be  especially 
abundant  for  some  time,    Sujiimcr-grown  tomatoes  have 
more  Vitamin  G  than  the  winter  variety,  and  arc  es- 
pecially good  for  canning  right  now.    Canning  tomatoes  ajid 
putting  up  tomato  juice,  catsup  and  preserves  vjill  save 
you  a  lot  of  time  this  vjinter,  ,,and  ration  points,  too. 
And  just  as  importcjit ,  you  will  be    using  wisely  a  food 
ill  seasonal  abundoi 09,-P^*2venting    food  waste,,, and  helping 
to  mck  e  Food  Fight    For  Freedom. 


You  have  boon  listening  to  Mr, 


of  the 


'war  Food  Adjninistration*  s  Office  of  Distribution,    nd  here*  s 
just  one  more  important  point  to  remember.    For  the  useful, 
booklet  on  home  canning  of  fruits  and  vegetables, . .write  to 
this  address,  station  ;  Address   . 
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Page_2^__^ _ Pla^s^_S t ar t ed ,  et  c  . , 

Hawley  also  announced  that  farm  bureau  memberships 
had  reached  67^680  for  19^4,  which  is  the  highest  on  record  in  the 
50  years  of  farm  bureau  history.     It  shatters  the  previous  mark  of 
67,618  memberships  achieved  in  1919  a-^d  surpasses  by  more  than 
10,000  the  enrollment  of  58,626  in  1943.     The  state  county  agent 
leader,  who  has  headquarters  at  Cornell  University,  predicted  that 
the  final  figure  for  19^4  may  go  over  68,000. 

Onondaga  is  the  top  county  in  this  year's  record 
enrollment,  with  2971  members,  which  is  also  the  highest  ever 
reached  by  any  county  in  the  state.     Jefferson  county  is  second 
with  2287,  Erie  third  with  2153,  and  Suffolk  fourth  with  2102. 


#      #  # 
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